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XP-0021 20044 

1/1 - (C) WPI / DERVTNT 

AN - 1977-^2665Y ^2^! 

PR - JP1972011750^ 19721122 

TI - Meat-like food prodn, from vegetable protein - by 

mixing porous tissue material from vegetable protein 
with thermal coagulant, pressing and heating 

IW - MEAT FOOD PRODUCE \'EGETABLE PROTEIN MIX POROUS TISSUE 

MATERIAL \TGETABLE PROTEIN THERMAL COAGULATE PRESS HEAT 

PA - (FLICO ) FUJI OIL CO LTD 

PN - JP52018775B B 19770524 DV197724 OOOpp 

ORD - 1977-05-24 

IC - A23J3/00 

FS - CPI 

DC - D12 D13 

AB ' J77018775 Method comprises mixing a porous tissue 
material, produced from a vegetable protein (e.g. 
modified defatted soyabean protein) with a thermal 
coagulating material (e.g a mixt, of pepper and egg 
white) and the resulting mixt. is pressed and heated. 
- Prod, has taste similar to that of whale meat. 



